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START THE NEW YEAR RIGHT WITH 
BETTER LIGHT FOR BETTER SIGHT. 
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Youthful eyes are never strained when illumination is furnished by a 
modern, glare-free I.E.S. Study Lamp. 


Here’s A Good New Year Resolution— 
Serve Something Different Every Day 


The beginning of a New Year is always 
the time for making good resolutions. One 
resolution that every housewife can make 
and which will be enthusiastically welcomed 
by all the members of the family is to serve 
something new and different every day. It 
isn’t as difficult as you might imagine and 
you can put variety into inexpensive dishes 
as easily as you can into costlier menus. 
Modern methods and modern appliances, of 
course, aid tremendously in adding new 
touches to old favorites. Try some of the 
recipes printed below. 

A New Touch—(chopped sweet chocolate 
added to Drop Cookies) 

CHOCOLATE CHIP COOKIES— 
Temp: 875° F Time: 15 min. 
Ite all-purpose flour 
1% t baking powder 
% ¢ sugar 
% t salt 
3 a} 
2 T mil 
% c¢ melted butter 
t vanilla 
oz sweet chocolate 

Sift flour, measure and sift with baking 
powder, sugar and salt. Beat egg, add milk, 
melted butter, vanilla. Cut chocolate into 
thick chips. Combine milk and flour mix- 
tures; mix until smooth. Stir in chocolate 
chips (do not melt). Drop by teaspoons on 
a greased cookie sheet; bake in a preheated 
oven, 
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“Ain't these automatic ice boxes wonderful? 


I hain’t had to empty this pan once since 
we got it.” 


A Modern Method for Kachens— 

After Kuchen has been shaped and placed 
in pan, preheat oven one minute. Turn off 
oven and place Kuchen on rack. Let rise 
until light (about 30 minutes). Remove 
from oven, heat to 425° F then bake Kuchen. 


CINNAMON KUCHEN— 
Temp: 425° F Time: 20-25 min. 

1 e¢ milk scalded 
sugar 
salt 
butter 
yeast cake 
c lukewarm water 

eges 
t nutmeg or mace 

5 to 5% c all-purpose flour 

Pour the milk over the sugar, butter and 
salt. When lukewarm add yeast softened 
in lukewarm water. Add well-beaten eggs, 
nutmeg and half of the flour. Beat until 
smooth, Add rest of flour and knead until 
smooth and elastic. Brush with melted 
butter. Cover and let rise until light (about 
one hour). Shape into Kuchens and place 
in buttered tins. Brush with melted butter, 
sprinkle generously with sugar and cinna- 
mon, cover and let rise until light (% to 1 
hour or use new method), Bake in a pre- 
heated oven. 


A New Trick with an Old Favorite— 


BAKED FRESH HAM— 

Temp: 375° Time: 1 hour 

2 slices of fresh ham 

2 c mashed sweet potato 

4 sliced apples 

% ec brown sugar 

1 T butter 

% ec water 

Brown the ham and arrange one slice in 

baking dish, spread with sweet potato and 
cover with second slice. Pile apples on top 
of ham, sprinkle with brown sugar and dot 
with butter. Add the water, cover and 
bake in a preheated oven. 
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The four most important things for home 
laundry work are an automatic water heat- 
er, a good iron, handy electrical outlets and 
proper lighting. 


JANUARY is the month that Father has 
to cut down on lunches, tobacco, cocktails, 
etc. in order to pay for the present Mother 
gave him for Christmas, 


THOMAS JEFFERSON 
CRAVED PICKLES 


Thomas Jefferson, third president of the 
United States, was one of the great gour- 
mets of his day and among his particular 

references was a spiced cucumber pickle, 

efferson wrote: “On a hot day in Virginia 
I know of nothing more comforting than a 
fine spiced pickle, brought up trout-like 
from the sparkling depths of that aromatic 
jar below stairs in Aunt Sally’s cellar,” 


HOT WATER MAKES JOB EASIER 


Dish-washing is the most hated of all 
household tasks. Every year the average 
housewife handles and washes 168 times her 
own weight in dishes, This chore, however, 
can be made simpler in two ways, An elec- 
tric dish-washer will eliminate it entirely but 
if that is not possible an abundant supply cf 
hot water will make the job a lot easier. 
The only way to have 24-hour hot water 
service is to install an automatic water 


heater which can be obtained on trial 
through our $1 Per month rental plan with 
no obligation to buy. Ask us about it. 
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Three Ways To Make 1940 Better 
Year For The Whole Family 


1,—Let gas and electric time and labor- 
saving appliances take much of the drud- 
from housework. Nothing you buy 
gives you so much in comfort and conven- 
ience for the same amount of money as gas 
and electric service. 


2.—Make sure that there is sufficient il- 
lumination in every room, Inadequate or 
glaring light impairs precious eyesight, 
Children do better school work when the 
light is right for study. 


8.—Cook the family meals on a modern 
range. You'll find it not only easier bi 
more economical, Protect the family food 
supply with an automatic refrigerator and 
save money through quantity purchases and 
elimination of spoilage. 
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Free Cooking Demonstrations 
OPEN TO PUBLIC 
Basement R. G. & E. Building 


89 East Avenue Rochester, N. Y. 


Wednesdays at 2:00 P.M. gery 
Mondays at 7:30 P, M. 


Mon., Jan, 8 


“Dinner Menus to 
Start the New Year” 
Wed., Jan. 10) “Home Made Bread 
Mon., Jan. 15{ and Pan Biscuits” 
Wed,, Jan 17? “New Tricks 
Mon., Jan, 22 { With Cakes” 
Wed., Jan, 24 } “Entertaining With 
Mon., Jan, 29 A Flourish” 
Wed., Jan. 31 I “Kuchen and 
Mon., Feb. 5 Sweet Rolls” 


R. G. & E. Singing Groups Aid Many Worthy Causes 


Two singing ensembles composed entirely of R. G. & E. employes—the Male Chorus and 
the Women's Chorus—are among the most active and popular musical sh aap pe in the 
community. Started several years ago as an employe recreational activity both choruses soon 
found their services in demand for concerts throughout the territory served by the company 
and between them now give about forty concerts a year under the sponsorship of educational, 
religious, charitable and fraternal organizations, Rehearsals and performances are on their 
own time and they receive nothing for their services except the satisfaction of aiding such 
worthy groups as Churches, Boy Scouts and Girl Scouts, Parent-Teachers Associations, Grad- 
uating Classes, Volunteer Fire Departments, Hospitals, etc. 


GAs AND E-LEec—TRri-ci-TY 


Believe It Or Not, Gas Does All These Things— And More 


Most of us take the benefits of gas as a 
matter of course without giving thought to 
its thousands of uses outside the home, For 
instance, in the morning you arise from a 
pera bedspring and walk into the 

athroom, There stands the bathtub with 
its glistening enamel finish, the product of a 
gas-fired furnace, You look into a mirror 
silvered by gas and you walk on beautiful 
tiles which have been glazed and finished 
with gas. 


From faucet or shower pours a wealth of 
hot water from your automatic gas water 
heater. You shave with a gas-tempered 
razor blade, using a brush that has been set 
in a gas-vulecanized handle. You soothe 
your face with a lotion made from gas by- 
products. You dress in elothes colored by 
dyes made possible through the distillates of 

as by-products. You sit down at the break- 
ast table to enjoy a meal prepared on the 
most modern and efficient of all cooking 
appliances—the gas range. The food you 
eat has been preserved with a gas-operated 
refrigerator. Your coffee has been roasted, 
your bacon or ham smoked, your bread and 
your cream pasteurized, all by gas, the 
modern wonder worker. Gas has plated the 
silverware you use, glazed your china and 
melted and formed your glassware, 


You read your morning newspaper, for 
publication of which gas has melted the 
stereotype and linotype metals that form 
the type and plates. You step into the 
garage, probably without realization that 
gas has japanned the body of your car, 
block-tested the motor, heat-treated the 
gears and other parts and has vulcanized 
the tires. When you arrive at your office, 
store or factory you see machinery, furniture 
and equipment in the manufacture of which 
gas has played an important part. At noon 
es lunch at a restaurant which can feed 

undreds without delay because it is equip- 
ped with modern flexible and high-speed gas 
cooking appliances. You are served from 
dishes which have been sterilized in a high 
temperature hot-water bath, made possible 
through use of gas and as you pass out the 
door you pay your check with money that 
was melted by gas and formed into coins, 
When you arrive home in the evening your 
gas furnace keeps you warm and comfort- 
able without any attention on your part and 
you know that it is a clean, healthy heat 
that will leave no dust on rugs, walls and 
furnishings. Gas is indeed one of the great- 
est friends of mankind and its low cost 
makes it available to millions of families. 


HOW GAS SERVES SOME 
ROCHESTER INDUSTRIES 


Hundreds of Rochester industries use gas 
for various purposes. The complete list is 
too long for publication here but the follow- 
ing illustrations will give some idea of the 
wide variety of uses: 

BAUSCH & LOMB—Gas is used in the 
making of optical glass because it provides 
steadier and more flexible fuel, 

EASTMAN KODAK—At the Hawk-Eye 
plant lenses for kodaks are annealed and 
molded by the use of gas. “Annealing” is 
the process of heating and then gradually 
ecoling in order to temper and toughen 
glass products. It requires accurate and 
positive temperature control, which is pos- 
sible only with gas heat. 

PFAUDLER COMPANY—Uses s to 
bake the enamel on its glass-lined steel 
tanks. RITTER DENTAL COMPANY also 
uses gas to bake finish on dental chairs and 
other equipment, and TODD COMPANY for 
heat treating and enameling of check 
writers. 

TAYLOR INSTRUMENT COMPANY— 
Gas is used exclusively in the processing of 
clinical thermometers, 

ATLANTIC STAMPING COMPANY— 
A nn eans and milk cans are galvanized by 
gas-heated galvanizing vats, 

BEECHNUT PACKING COMPANY— 
Gas furnishes the heat for coffee roasting 
and for baking crackers, sweet wafers, 
beans, ete. ' 

SCHULER PRETZEL COMPANY—Gas 
is the exclusive fuel for baking and drying 
pretzels. 

BREAD BAKING—Nearly all of the 
largest Rochester bakeries use gas and more 
than 100,000 loaves of bread are baked with 
this fuel every day, 

ROCHESTER LITHOGRAPHING COM- 
PAN Y—Gas is used to heat a conveyor oven 
which dries the varnish on colored labels. 
Many local printers also use gas for drying 
inked sheets as they roll across the presses. 

ARPEAKO COMPANY—Uses gas for 
many purposes, Gas singes heads of 
animals on the killing floor. It smokes 
hams, bacon and sausage, the heat being 
passed under hardwood sawdust to give that 
fine flavor. Gas bakes meat loaves, one gas 
oven having a capacity of 240 six-pound 
oe eg and two others holding 96 loaves 
each, 


